Annual Law Dinner Thursday 17th November 2011  x 80 covers  £18.50 

  6pm Feast Canape’ reception  / 7pm sit down Dinner Pillars Restaurant  

Canape:  Smoked Salmon, cream cheese on bread flute  120 pcs


 Brocoli & Stilton tartlet  120 pcs


Deep fried prawn type (Bought-in) 120 pcs


Warm shot – mushroom cream soup   

To Start

Pan Fried gilt head bream, salt marsh samphire & sauce vierge 

 Slow roasted pumpkin soup with goat’s cheese fritter & crisp sage. (Vegetarian starter option) 

Main

Lamb  “two ways” slow braised neck, roasted rump & puy lentil gravy  

Served with fondant potato, parsnip puree, roast carrots & French beans 

Mixed grain risotto, seasonal wild mushrooms, diced butternut squash and hazel nut foam (Vegetarian m/c option)   

 Dessert

Chocolate Brownie, Vanilla Pannacotta, Pear Confit

 (V) Pineapple Carpaccio, coconut cream, Malibu liqueur 

